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Rationale ««—Since the enactment of the National School Lunch Act in 
191*6, there has been growing concern about nutrition education among school 
administrators, teachers, and parents* 
No factor is of more fundamental importance for a child’s well being 
than nutrition. It has been discovered through experiments that the prop¬ 
er growth of children, the proper development of bones and teeth, the abil¬ 
ity to withstand infection and the length of life all depend in a large 
measure on proper nutrition at all stages in ones life. 
As indicated above, food affects rate of growth, size, vigor, and 
appearance of an individual. Indirectly, food affects attitudes, ability 
for achievement and happiness. A deficit in food may make one irritable,, 
weak and readily subject to disease* Complete happiness and success, then, 
depends considerably upon an individual's food habits* 
In a number of cases, persons overlook and disobey the health rules 
that they know. Many school children do not have adequate nutrients and 
especially is this true with those children who carry the home-prepared 
lunches* 
Since the responsibility of the child's nutrition is shared by the 
home and the school, it is imperative that the two cooperate in every re¬ 
spect* It must be noted that this responsibility can not be met unless 
each knows what constitutes an adequate diet for a growing child. The Food 
1 
2 
And Nutrition Board of the National Research Council gives top priority to 
four basic foods - calcium, protein,, citrus fruits, and vegetables *•*■ 
Health Education in principle and in action should be an integral 
part of the total educational program for the child* Modern trends in 
education such as unit teaching and curricula centered around life's prob- 
lems should be recognized and followed in health teaching* 
Evolution of the Problem»-—Through a cursory observation of the 
lunches of her pupils, it was apparent to the writer that the majority of 
these lunches were inadequate with reference to the proper nutrients for 
young children* This observation created a desire to make a careful study 
of the home-prepared lunches over a period of tine to discover (l) to what 
extent home-prepared lunches were actually lacking in the necessary nu¬ 
trients, (2) what classes of nutrients, if any, were most generally lack¬ 
ing, and (3) to what extent, if any, the socio-economic status of the par¬ 
ents was a factor in causing the inadequacy of the home-prepared lunches* 
Contribution to Educational Knowledge and Practice*-—The findings 
of this study should be of value in thatt 
1* The information may point out the need for adult education 
with reference to nutritional values in preparation of home- 
prepared lunches* 
2* The study may point up the need for a program to develop better 
eating habits* 
- 
Eulalia Tillotson, "We Offer Type A Box Lunches," The School Exec¬ 
utive* LXXV (April, 1958), pp. 136-150. 
2 
Marguerite Parrish, "Misconceptions About Health Prevalent Among 
Children In A Rural Community," (Unpublished Master's Thesis, School of 
Education, Atlanta University, 1958)* 
3 
3. The study may point out the need for further investigation with 
a view to discovering the causes and to correcting the unfa¬ 
vorable dietary practices if any are found. 
Statement of the Problem.—The problem involved in this study was to 
determine the difference, if any, between the nutritional contents of home- 
prepared lunches of pupils living in a marginal neighborhood as compared 
with those from pupils living in a middle-class neighborhood. 
Limitation of the Study«—-This study was primarily concerned with 
determining the difference, if any, between the nutritional contents of 
home-prepared lunches of pupils living in a marginal neighborhood as compared 
with those from pupils living in a middle-class neighborhood. No attempt, 
therefore, was made to discover causative factors or to remedy causes, to 
discover what nutrients were received at other meals, or to determine the 
quantity of nutrients received. 
Purposes of the Study#—The purposes of this study were: 
1* To determine the nutritive values of home-prepared lunches 
according to an accepted standard. 
2. To determine -whether the contents of home-prepared lunches in 
a marginal neighborhood were any different so far as nutrients 
were concerned, from those in a middle-class neighborhood. 
Definition of Terms.—For the purpose of clarity, certain terms used 
in this study have been defined as follows: 
1. "Middle Class Neighborhood" refers to that group characterized 
by relative economic security, recognition in the wider community, 
and definite goals.^ 
Ï 
Clyde Kluckhohn and Florence Kluckhohn, "American Culture: Generaliz¬ 
ed Orientations and Class Patterns," (cited by) William Stanley et al, Social 
Foundations of Education (New York: 1956), p. l6l. 
U 
2. "Marginal Neighborhood" refers to that group with minimum envi¬ 
ronment, characterized by economic insecurity and lack of recogni¬ 
tion in the wider community ,•*• 
3, "Home-prepared lunches" refers to those lunches brought from home 
whether prepared at home or whether purchased at stores, 
U, "School I" refers to that school located in the "marginal" 
neighborhood, 
5, "School II» refers to that school located in the "middle-class" 
neighborhood. 
Locale and Period of the Study,--This study was conducted in School 
I and School II, Atlanta, Georgia. School I is located in the northeast 
section of Atlanta and School II is located in the northwest section of the 
city. 
School I sits in the heart of the biggest slum area Atlanta affords. 
The enrollment is approximately 1,100 students with thirty-eight teachers. 
The brick structure has thirty-eight rooms, a cafeteria, and a large play 
area. The school playground is the only recreational facility in the area. 
School II is located in a middle-class neighborhood. The enrollment 
is 389 students with 11 teachers. The modemly designed brick structure 
has 10 classrooms, a cafeteria, large play area, auditorium aid library. 
This study was conducted during the 1959-60 school year for a period 
of nine weeks. Lunches were examined for three five-day periods, at 
different intervals. 
Method of Research,—The Descriptive-Survey Method of research was 
used to gather the data, 
_ 
Ibid,, p, 162, 
5 
Description of Subjects and Instruments»—The subjects of this 
research were the pupils in one second grade class at School I, Atlanta, 
Georgia and one second grade class at School II, Atlanta, Georgia. The 
subjects ranged in age from six to nine years. The instruments used to 
gather the data were: the home-prepared lunches of pupils of the two 
selected groups and the Food Guide developed by the United States Depart¬ 
ment of Health, Education, and Welfare» 
Operational Steps .—The following procedural steps were utilized in 
the conduct of this research* 
1. Permission was obtained from the proper authorities to conduct 
the study in the Atlanta Public Schools. 
2. A teacher from School II was selected to gather data at School 
II. 
3. The teacher at School II was provided proper materials and 
instructions for recording data obtained. 
U. Lunches were examined and contents recorded at Schools I and II 
for five consecutive days* 
Lunches were examined and contents recorded three weeks later 
at Schools I and II for five consecutive days* 
6. Lunches were examined and contents recorded again after three 
weeks at Schools I and II for five consecutive days* 
7. The data was compiled using the statistical method of frequency 
and per cent* 
Survey of Related Literature «—In reviewing related literature, it 
may be concluded that educators of today feel that a good school lunch is 
a "permanent investment in young America in terms of better health, greater 
6 
accomplishment and better citizens*"^" 
Surveys have been made in many states of the eating habits of young¬ 
sters. From a Chicago school survey in 1957, indications were that about 
twenty per cent of the children ate no breakfast, twenty-one per cent ate 
breakfasts classed as poor* Only thirteen per cent ate a good breakfast." 
In many cases, the poor showing came about because parents had no knowledge 
of what foods were needed by growing children or even of what constitutes 
a balanced meal for adults. It is an alarming situation because the exclu¬ 
sion of these necessary food constituents sometimes cause malnutrition* 
One cannot think of malnutrition without thinking of its effect on 
mental development. The effect of malnutrition on development is probably 
very great, though difficult to measure accurately. Dating back as far as 
1909* C. H. Bean made case studies of malnutrition and reported a case of 
permanent peculiarity of mental development resulting from the same. 
Of 2,100 retarded children, surveyed by Macmillan and Bodine, £li.6 
per cent were suffering from malnutrition. This study was made in New 
York at the same time Bean made his study in Chicago. 
In the same year, 1909, the Royal Commission reported that an es¬ 
timated nine per cent of the school children of Aberdeen, Scotland were 
undernourished and 29*8 per cent of those in Edinburgh. Eicholz estimated 
the ill nourished school children of London at 16 per cent at about the 
1 
Ruth MacVean, "Lunch Workshops Improve Service," The School Exec- 
utive, LXXXVTI (November, 1957), P. lUU. 
2 
Paul Fozzy, "Nutrition Fair Improves Diet, Aids Parent-School Rela¬ 
tions*" The Nations Schools, (March, 1958), 80-8U. 
3 
Lewis Terraan, as reported in Hygiene Of The School Child, New York: 
Houghton-Mifflin Company, 19lU, pp. 98—125. 
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same time* 
Although these studies concerned themselves with the intake at 
breakfast time, it was generally agreed by all that if the breakfastless 
child had received a satisfactory noon day meal and a good supper, the 
situation would not have been as serious. Investigators proved that among 
many of the families studied, the noon day meal proved to be even worse 
than breakfast. 
The same type of studies made today would not reveal the same high 
rate of malnutrition. However, medical studies on nutritional status as 
well as surveys of food consumption consistently show that many children in 
all parts of the country have diets that are far from adequate. In Kentucky 
for example, a food survey of 3,102 children from 37 schools in 15 counties 
showed that seven out of ten children ate enough protein foods; four out of 
ten had enough vitamin C foods; only about one-third drank enough milk; 
less than a third ate enough green and yellow vegetables; only slightly 
more than half were eating enough other fruits and vegetables* In three 
schools, U52 pupils missed 158 noon day meals during the food survey 
Even more alarming with reference to how poorly children eat even 
when good food is at hand was the diet studies made among school children 
in Icrwa. Their diets were plentiful in meat, potatoes, desserts, fats, and 
o 
cereals but inadequate in milk and vitamin rich fruits and vegetables.” 
It mist be remembered that Iowa is the heart of one of the most extensive 
food raising sections in the country. 
Ï ~ “ 
Kentucky State Department of Health, Food Habits Of Kentucky Children, 
(May, June, 1956), p. 1|. 
2 
Eppright, Ercel and Roderuck, Charlotte, "Diet and Nutritional Sta¬ 
tus Of Iowa School Children," American Journal Of Public Health, XL? (April, 
1955), U6U-U71. 
8 
Until it is thoroughly understood by all that we mist consume daily 
foods from four groups - milk, meat, bread-cereal, fruit and vegetable,^" 
we will have to live with the problem of the inadequate diet. Mothers must 
teach their children the benefits of the balanced diet as well as the bal¬ 
anced school lunch. They must instill within their minds that "the devel¬ 
opment of good food habits promotes emotional serenity and physical good 
health.'*2 
Westerman and Klee believe that nutrition education should begin at 
an early period of the child's life: 
If a healthy population is to be maintained it is essen¬ 
tial to begin nutrition education very early in the life of 
the child* 
Because the school reaches so many homes in the commu¬ 
nity it is in a position to assume a major role in this 
early nutrition education. Children aœin school during 
their formative years when food habits and mental attitudes 
towards food are being established, and where normal devel¬ 
opment depends to a large extent on the consumption of an 
adequate diet*3 
Studies, in general, have pointed out that elementary school children 
generally have inadequate breakfasts, too few green and yellow vegetables, 
inadequate citrus fruits and an inadequate amount of milk and eggs. Echols 
emphasizes that boys and girls mist understand the bases for dietary prac¬ 
tices » 
The subject of food and its wise use has more learning 
1 
Agriculture Research Service, United States Department of Agricul¬ 
ture, "Essentials of An Adequate Diet," Agriculture Information Bulletin 




Beulah D. Westerman and Nancy Jane Klee, "Nutrition In The Elemen¬ 
tary School," Journal of Home Economics, Volume 1*8, No. 5 (April, 195U), 
337. 
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content than any other phase of health education to be taught 
in the elementary school. If boys and girls are going to 
maintain desirable food habits they must be fortified by 
understanding the scientific facts which underlie the teacher's 
precepts5 they must also have a convincing evidence that the _ 
dietary practices recommended are better than their free choice* 
Habit more than anything else determines what and how much we eat 
and thus whether our state of nutrition is good, just fair, or poor. Food 
habits grow out of our experiences with food—the ideas and attitudes, the 
dislikes and likes which we accumulate throughout a life time, but especial¬ 
ly when we are children. Therefore, it is the duty of parents, teachers, 
nutritionists and others in similar positions to see that the correct food 
habits are instilled in the child. Dietary surveys reveal that among 
families in different parts of the country, the distressing fact has been 
brought to light that mother is the member of the family with the "poorest 
o 
food habits in relation to nutritional needs." This makes the accomplish¬ 
ment of proper food habits even more difficult. 
To assure good health for children, special attention should be paid 
to the school lunch. Inadequate lunches can deprive children of the nutri¬ 
tion necessary for good health and intelligent work at school. 
Dr. Robert Chinnock asserts that* 
A sandwich and a soft drink are not sufficient, even though 
the child may have a good breakfast and evening meal. 
A child's lunch should provide at least one-third of the daily 
requirement.3 
1 
Maye Landers Echols, "The Effects Of Dietary Practices Or Habits On 
The Personality and School Achievement Of Elementary Children," (Unpub¬ 
lished Thesis), School of Education, Atlanta University, 1959. 
2 
Ruth Leverton, "What Is Good Nutrition," Today's Health, (March, 
1958), 31-59.    
3 
Robert F. Chinnock, "Your Child's Health," Life and Health, (Feb¬ 
ruary, I960), p. 22. 
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Holger Kilander agrees with Dr. Chinnock and says* 
A carried lunch should be considered as much a part of the 
day's meal as breakfast or dinner. It should supply its share— 
that is about one-third of the day's needs. So the rules of 
good nutrition should be applied to the lunch box as well as to 
other meals, even if it means a little more effort and time* 
The traditional lunch box, consisting of bologna or cheese 
sandwiches, pie or cake, and a bottle of coffee, is outmoded 
today and should be replaced by a more balanced menu 
In the preparation of the lunch, special emphasis should be placed 
2 
upon vitamins and minerals* 
Ethel Martin agrees also that* 
The school lunch has an important part to play in the nutri¬ 
tion of children* If eaten regularly, it furnishes one-third of 
the meal of a school day} one-fourth of the meals of the week? 
and at least one—sixth of the meals of a calendar year* Ideally 
the lunch supplements the home diets of children and provides 
experiences with foods which help to mold good dietary habits.- 
Since the lunch has potential value as a nutrition measure, emphasis 
should be placed upon variety, attractiveness, and the introduction of new 
foods* It should be the goal of all concerned to rear children who are 
intelligent as to the role which foods play in their lives. Further, 
children should be awakened to an awareness of their responsibility in 
regard to food selection, and imbued with a determination to make their 
daily food a factor contributing to health and not working against it* 
Hixon states that* 
Food at school and food at home should meet body needs for 
growth, vigor, and resistance. When children and youth do not 
1 
Holger Kilander, Nutrition For Health. New York* McGraw Hill 
Company, 1951# P* 180* 
2 
Ibid., p. 178. 
3 
Ethel Martin, Robert's Nutrition Work With Children. Chicago* 
University of Chicago Press, 195h# p. lihl. 
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have adequate diets, varying degrees of nutritional deficiency 
while they may not be apparent, are nevertheless real.1 
Summary of Related Literature.—Literature pertinent to this research 
is summarized as follows* 
1# Since the enactment of the National School Lunch Act in 19i|6, 
there has been growing concern about nutrition education among 
school administrators, teachers and parents. 
2. Authorities agree that no factor is of more importance for a 
child’s well being than nutrition and that the school lunch plays 
a vital role in this well being. 
3. Surveys reveal that the eating habits of youngsters are generally 
poor. 
U. It is agreed that the child must consume each day, foods from 
four groups—milk and cheese group, vegetable and fruit group, 
bread and cereal group, and meat group. 
5. Nutritionists agree that to be assured of a healthy population, 
nutrition education must begin early in the life of the child. 
6* Habit more than anything else determines what and how much 
children eat and tiras whether our state of nutrition is good, fair 
or poor. 
7. Inadequate lunches can deprive children of the nutrition necessary 
for good health and intelligent work at school. 
8. The school lunch should provide at least one-third of the daily 
food requirement. 
9. It should be the goal of all concerned to rear children who are 
Ï 
Sarah Hixon, ”A Program Of Nutrition Education For The 'West Rome 
Elementary School, Rome, Georgia,” (Unpublished Ifaster’s Thesis, School of 
Education, Atlanta University, 195>9)« 
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intelligent as to the role which food play in their lives, to 
make them aware also of their own responsibility in regard to 
food selection and to imbue them with determination to make 
their daily foods a factor contributing to health and not working 
against it* 
CHAPTER II 
PRESENTATION AND ANALYSIS OF DATA 
Prefatory Statement»—The United States Department of Health, Educa¬ 
tion, and Welfare has classified the various food items into four basic 
groups*. These groups are (l) the milk and cheese group, (2) the meat groups 
(3) the vegetable and fruit group, (U) the bread and cereal group* From 
the standpoint of their body functions, the various food items are general¬ 
ly classified into three groups* These groups arej (l) proteins (for tissue 
building), (2) carbohydrates and fats (for heat and energy), and (3) 
vitamins and minerals (for regulative functions)* 
As the purpose of this investigation was, in the main, to study the 
nutritive contents of the home-prepared lunches, the writer has chosen to 
use the latter classification of foods. The food items found in the home- 
prepared lunches examined were classified into these groups according to a 







Milk Potatoes Fresh Fruits 
Eggs Sweets Vegetables 
Lean Meat and Cheese Mayonnaise 
Peanuts, Peanut Butter Bread 
Poultry Bacon, Luncheon Meats 
Fish 
1 
Holger Kilander, 0£. cit*, p, 310* 
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Organization of Data»—Chapter two presents the information obtained 
through the examination of home-prepared school lunches of tvfo selected 
groups of second grade pupils at two schools*. The chapter presents 
information as followst (l) presentation, analysis and interpretation of 
the data pertaining to School I and (2) presentation, analysis and 
interpretation of the data pertaining to School II. 
Tables 1 through 6 show the frequency of the various food items, 
belonging to each of the three groups, for each of the five-day periods at 
School I and School H. 
Table 7 is a summary frequency table for the three five-day periods 
portrayed by Tab3.es 1 through 6, 
Table 8 shows the summary of the data on the contents of school 
lunches for School I and School II* 
Table 9 shows the number and percentage of the total lunches examined 
in each school which were complete and incomplete with reference to the 
quality of food items*. 
TABLE 1 
RECORD OF THE CONTENTS OF PUPILS» LUNCHES AT SCHOOL I FOR A 
FIVE DAY PERIOD - FIRST EXAMINATION 







No. No. No. No. No. 
Proteins 
Milk 5 6 10 6 5 
Eggs 1 1 
Lean Meat, Cheese 
Peanuts, Peanut Butter 1 3 2 1 
Poultry 
Fish 
Total 5 8 13 9 6 111 22.5 
Carbohydrates and Fats 
Potatoes 
Sweets 111 10 9 9 Hi 
Mayonaise 1 1 2 
Bread 9 9 9 9 5 
Bacon, Luncheon Meats 8 5 7 3 3 
Total 32 2l| 26 23 22 127 69.7 
Vitamins and Minerals 
Fresh Fruit 1 3 2 2 5 
Vegetables 1 
Total 1 3 3 2 5 Hi 7.6 
TJotal Items 38 35 1*2 3k 33 182 
TABLE 2 
RECORD OF THE CONTENTS OF PUPILS' LUNCHES AT SCHOOL II FOR A 
FIVE-DAY PERIOD - FIRST EXAMINATION 







No. No. No. No. No. 
Proteins 
Milk 6 n 12 10 15 
Eggs 1 l 2 
Lean Meats, Cheese 
Peanuts, Peanut Butter 3 l 2 
Poultry 1 
Fish l 2 1 
Total 10 14 14 14 17 69 22.5 
Carbohydrates and Fats 
Potatoes l 1 
Sweets 15 17 18 12 10 
Mayonnaise 9 1 6 3 6 
Bread 11 14 17 11 12 
Bacon, Luncheon Meats 10 7 15 7 6 
Total 45 40 57 33 34 209 69.2 
Vitamins and Minerals 
Fresh Fruit 3 2 4 3 3 
Vegetables 2 1 2 2 2 
Total 5 3 6 5 5 24 7.9 
Total Items 6o 57 77 52 56 302 
17 
First Examination for School I and School II»—The data on the con¬ 
tents of pupils' lunches at Schools I and II for the first five-day period 
of observation as presented in Tables 1 and 2 are discussed under appro¬ 
priate and separate captions below* 
School I - As indicated in Table 1, pupils at School I brought for 
the five-day period, a total of 182 food items. Of the 182 items, Ul or 
22.5 percent were of protein content^ 127 or 69.7 percent were carbohy¬ 
drates and fatsj lU or 7*8 percent were vitamins and minerals. 
School II - As indicated in Table 2, pupils at School II for a five- 
day period brought 302 food items. Of these 302 items, 69 or 22.5 percent 
were proteinsj 209 or 69.2 percent were carbohydrates and fatsj 2k or 7»9 
percent were vitamins and minerals. 
TABLE 3 
RECORD OF THE CONTENTS OF PUPILS' LUNCHES AT SCHOOL I FOR A 
FIVE-DAY PERIOD - SECOND EXAMINATION 






Items No. No. No. No. No. 
Proteins 
Milk 11 9 5 7 5 
Eggs 1 1 
Lean Meat, Cheese 1 
Peanuts, Peanut Butter 1 2 3 2 l 
Poultry 1 1 
Fish 1 
Total 15 13 8 10 6 52 25.8 
Carbohydrates and Fats 
Potatoes 
Sweets 5 14 13 10 9 
Mayonnaise 4 2 3 1 
Bread n 10 9 8 4 
Bacon, Luncheon Meats n 9 6 5 4 
Total 31 33 30 26 18 138 68.6 
Vitamins and Minerals 
Fresh Fruits 3 4 2 1 
Vegetables 1 
Total 3 4 2 2 11 5.4 




RECORD OF THE CONTENTS OF PUPILS' LUNCHES AT SCHOOL II FOR A 
FIVE-DAT PERIOD - SECOND EXAMINATION 







No. No. No. No. No. 
Proteins 
Milk 8 15 9 6 8 
Eggs 1 1 1 3 
Lean Meats, Cheese 2 3 2 
Peanuts, Peanut Butter 1 3 1 2 
Poultry 1 2 
Fish 2 2 1 
Totçl 12 2i| 111 111 10 7it 29.7 
Carbohydrates and Fats 
Potatoes 1 1 
Sweets 16 12 18 6 il 
Mayonnaise 7 1 
Bread 12 1U 13 15 6 
Bacon, Luncheon Meats 10 7 6 6 u 
Total US 35 38 27 111 159 63.8 
Vitamins and Minerals 
Fresh Fruits 3 1 ii 2 il 
Vegetables 2 
Total 5 1 li 2 il 16 6.U 
Total Items 62 60 56 U3 28 2li9 
20 
Second Examination for School I and School II.—The data on the con¬ 
tents of pupils’ lunches of School I and School II for the second five-day- 
period of observation as presented in Tables 3 and U are discussed under 
appropriate and separate captions below. The second examination revealed 
significant facts to follow. 
School I - Table 3 shows that pupils at School I brought 52 protein 
foods or 25*8 percent, 138 carbohydrates and fats foods or 68*6 percent 
and 11 or 5*4 percent of vitamins and minerals. This totals 201 items for 
the five days* 
School II - Table 4 indicates that at School II, pupils brought 2h9 
foods; 74 or 29*7 percent were proteinsj 159 or 63*8 percent were carbohy¬ 
drates and fatsj 16 or 6,4 percent were vitamins and minerals* 
TABLE $ 
RECORD OF THE CONTENTS OF PUPILS» LUNCHES AT SCHOOL I FOR A 
FIVE-DAY PERIOD - THIRD EXAMINATION 







No* No. No. No. No. 
Proteins 
Milk k 6 7 6 9 
Eggs 1 
Lean Meats, Cheese 
Peanuts, Peanut Butter 2 1 5 1 
Poultry l 
Fish 2 1 
Total 6 9 13 9 9 U6 2U.6 
Carbohydrates and Fats 
Potatoes 3 
Sweets 8 5 10 11 9 
Mayonnaise 3 3 2 1 2 
Bread 9 9 11 9 6 
Bacon, Luncheon Meats 7 6 6 5 6 
Total 27 23 29 29 23 131 70.U 
Vitamins and Minerals 
Fresh Fruit 1 1 1 
Vegetables 2 2 1 1 
Total 3 3 1 1 1 9 U.7 
Total Items 36 35 U3 39 33 186 
TABLE 6 
RECORD OF THE CONTENTS OF PUPILS' LUNCHES AT SCHOOL II FOR A 
FIVE-DAY PERIOD - THIRD EXAMINATION 







No. No. No. No. No. 
Proteins 
Milk 7 7 9 8 6 
Eggs 1 1 1 1 9 
Lean Meats, Cheese 1 1 
Peanuts, Peanut Butter h 1 3 2 
Poultry h 1 
Fish 2 1 2 
Total 17 11 15 11 18 72 28.9 
Carbohydrates and Fats 
Potatoes 20 
Sweets 20 19 6 6 
Mayonnaise 1 
Bread 15 12 Hi 7 12 
Bacon, Luncheon Meats 6 6 10 h 8 
Total h2 37 hh 17 26 166 66.6 
Vitamins and Minerals 
Fresh Fruits 2 1 h 2 
Vegetables 1 1 
Total 3 2 k 2 11 h.h 
Total Items 62 50 59 32 h6 2U9 
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Third Examination for School I and School II «-—The data on the con¬ 
tents of pupils’ lunches at Schools I and II for the third five-day period 
of observation as presented in Tables S> and 6 are discussed as follows: 
School I - Table 5 points out that at School I, 186 food items were 
brought* Of these, 46 or 24.6 percent were proteins; 131 or 70*4 percent 
were carbohydrates and fats; 9 or 4.7 percent were vitamins and minerals* 
School II - Table 6 shows 249 food items brought by pupils during 
the third examination* Of these, 72 or 28*9 percent were proteins; 166 




PERCENT OF THE NUMBER OF LUNCHES CONTAINING FOODS 
CLASSIFIABLE INTO EACH OF THE THREE CATEGORIES 
OF PROTEINS, CARBOHYDRATES AND FATS, 
VITAMINS AND MINERALS FOR THREE 
FIVE-DAY PERIODS 
Food 
Items of Specific 
Classes of Foods 
Percent of Total 
Food Items 
Category 
School I School II School I School n 
Proteins 139 215 2h.k 2 6.8 
Carbohydrates and Fats 396 53U 69.5 67*1 
Vitamins and Minerals 3U 51 5*9 6.1 
Total 569 800 100 100 
Summary of the Contents of Lunches.—The data summarizing the con¬ 
tents of lunches at Schools I and II for the three five-day periods as 
presented in Table 7 are discussed under separate captions below* 
School I - As indicated in Table 1, School I brought £69 foods for 
the fifteen-day period. Of the 569 foods, 139 or 2U.4 percent were proteins; 
396 or 69.5 percent were carbohydrates and fats; 3i* or 5»9 percent were 
vitamins and minerals. 
School II - As indicated in Table 7 School II brought 800 food items 
for the fifteen-day period. These contained 215 or 26*8 percent protein 
iteras, 53U or 67.1 percent carbohydrates and fats, 5l or 6.1 percent 
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TABLE 8 
DESCRIPTIVE SUMMARY OF NUTRIENT CONTENTS OF THE 
LUNCHES FOR THREE FIVE-DAY PERIODS AT 
SCHOOL I AND SCHOOL II 
Items of Specific Percent of Total 
Food Classes of Foods Food Items 
Category 
School I School II School I School n 
Proteins 
Milk 101 137 
Eggs 5 23 
Lean Meat, Cheese 1 9 
Peanuts, Peanut Butter 25 23 2k.k 26.8 
Poultry 3 9 
Fish k Hi 
Total 13 9 215 2k.k 26.8 
Carbohydrates and Fats 
Potatoes 3 2h 
Sweets 150 179 
Mayonnaise 25 3k 
Bread 127 185 6 9.5 67.1 
Bacon, Luncheon Meats 91 112 
Total 396 33k 69.5 67.1 
Vitamins and Minerals 
Fresh Fruit 26 38 
5.9 6.1 
Vegetables 8 13 
Total 3k 51 5.9 6.1 
Total Items 569 800 100 100 
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vitamins and minerals. 
Descriptive Summary of Nutrient Contents of the Lunches.—The data 
descriptive of the nutrient contents of this study are summarized in Table 8* 
The data on Table 8 show that of the 569 items brought at School I 
for the fifteen-day period, 139 or 2h.lj percent were proteins. Specifically, 
there were 101 bottles of milk, 5 eggs, 25 peanuts and peanut butter items, 
3 poultry, and U fish. 
Further, 396 or 69*5 percent items of carbohydrates and fats were 
consumed. There were 3 potatoes, 150 sweets, 25 mayonnaise, 127 bread, 91 
bacon and luncheon meats. 
Of the vitamins and minerals intake, 3k or 5*9 percent were found in 
the foods. Fresh fru.it numbered 26 pieces. Vegetables brought were 8» 
At School II, the data show 800 food items brought over the fifteen- 
day period. Of these items, proteins made up 26.8 percent or 215 items. 
Protein foods brought were 137 bottles of milk, 23 eggs, 9 lean meats and 
cheese, 23 peanut and peanut butter, 9 poultry, and lii fish* 
Further, 53li or 67,1 percent carbohydrates and fats items were discov¬ 
ered* Found in this group were 2i| potatoes, 179 sweets, 3k mayonnaise, 185 
bread, 112 bacon and luncheon meats. 
Further, still, 5l or 6.1 percent of the intake at School II were 
vitamins and minerals. Specifically, there were 38 fruits and 13 vegetables. 
TABLE 9 
THE DEFICIENCIES OF THE TOTAL LUNCHES EXAMINED WITH REFERENCE TO 
THREE CLASSES OF NUTRIENTS* PROTEINS, CARBOHYDRATES 







Complete Lunches Incomplete Lun ches 
Proteins, Carbohydrates 



















School I 229 3 1.3 108 U7.1 12 £.2 iSh 70.6 




Nature of the Nutrient Deficiencies in the School Lunches»-—The 
qualitative data which are descriptive of the nature of nutrient defi¬ 
ciencies found in the school lunches of the subjects for the fifteen-day 
period are presented in Table 9, and separately discussed in the paragraphs 
below* 
School I - Table 9 shows that 229 lunches were examined at School I 
for the fifteen-day period. Of the 229 lunches, 3 or 1*3 percent were 
complete; 108 or 1*7.1 percent contained no proteins; 12 or 5*2 percent 
contained no carbohydrates and fats; 181* or 70*6 percent contained no 
vitamins and minerals. 
School II - Further, Table 9 indicates that for the fifteen-day period 
of observation, 1*78 lunches were examined in School II. Of the 1*78 lunches, 
2 or «001*1 percent were couplete; 186 or 38.9 percent contained no proteins; 
82 or 17.1 percent contained no carbohydrates and fats; 311 or 65 percent 
contained no vitamins and minerals. 
Interpretation of the Data.—According to Table 1, the first examina¬ 
tion of lunches at School I, disclosed that 69.7 percent of the food items 
were carbohydrates and fats; 22.5 percent were proteins; and 7.6 percent were 
vitamins and minerals. Portrayed in Table 2, lunches at School II contained 
69*2 percent carbohydrates and fats; 22.5 percent proteins were found* 7.9 
percent vitamins and minerals were disclosed. This seems to indicate that 
the lunches were not balanced ones as each Type A lunch should include milk, 
lean meat and/or cheese, vegetable and/or fruit, bread and margarine or 
butter.'*' These lunches contained a large amount of carbohydrates and fats 
but a shortage of vitamins and minerals. Notwithstanding the fact that 
there were more lunches examined at School II than at School I, percentage 
Ï 
Martin, op. cit., i*71« 
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indicated that there was practically no difference in the nutritive value 
of the lunches from the two schools. 
According to Table 3, the second examination of food items in lunches 
at School I, revealed that 68*6 percent contained carbohydrates and fats, 
2^*8 percent proteins and 5.4 percent vitamins and minerals. As Table 4 
indicates, at School H, lunches examined contained 63*8 percent carbohy¬ 
drates and fats, 29*7 percent proteins, 6.4 percent vitamins and minerals. 
These percentages indicated that although there was a slight change in the 
various nutrients found in the lunches for the two schools, the pattern was 
practically the same with an over-supply of carbohydrates and fats and a 
deficiency of vitamins and minerals. These findings also indicated only a 
slight difference in netrient contents of lunches in School I and School II. 
According to Table 5, during the third examination, the lunches at 
School I contained 70*4 percent carbohydrates and fats, 24.6 percent proteins, 
and 4.7 percent vitamins and minerals, whereas, for School II, the data 
show in Table 6, that the lunches contained 66.6 percent carbohydrates and 
fats foods, 28.9 percent proteins, 4*4 percent vitamins and minerals. 
Again, this indicated the same general pattern of a preponderance of 
carbohydrates and fats and a deficiency of vitamins and minerals in the 
lunches for both schools. The deficiency of vitamins and minerals was lower 
during this examination than during the first and second. Although the 
vitamin and mineral content was lower, the same general pattern prevailed, 
namely* an over-supply of carbohydrates and fats and a shortage of vitamins 
and minerals. 
As shown in Table 7, there were 5&9 food items examined at School I, 
of which 69.5 percent were carbohydrates and fats? 24.4 percent were proteins? 
5.9 percent were vitamins and minerals. Of the 800 food items examined at 
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School II, 67*1 percent were carbohydrates and fatsj 26*8 percent were 
proteins; 6*1 percent were vitamins and minerals. Thus, the summary of all 
foods examined at both schools showed a preponderance of carbohydrates and 
fats and a deficiency in vitamins and minerals. 
According to a food value table published in Nutrition For Health, 
it was noted that all luncheon meats such as bologna, spice ham, liver 
cheese, etc* were classified as carbohydrates and fats foods #^ Generally, 
it is believed tliat these meats belong in the protein group. If these 
meat items had been classified in the protein group, the carbohydrates and 
fats value of the lunches would have been lowered and the protein value 
raised because in most instances luncheon meats were the only meats used in 
the lunches# 
As seen in Table 9, of the 229 lunches examined at School I during the 
three five-clay periods, only 3 or 1*3 percent of them contained all of the 
necessary nutrients for the complete lunch. There were 108 or 1*7#1 percent 
lunches which contained no proteins. Further, 12 or ?#2 percent contained 
no carbohydrates and fats, and 181* or 7*6 percent contained no vitamins and 
minerals# 
At School II, the 1*78 lunches revealed that for the three five-day 
periods, only 2 or #001*1 percent contained all the necessary nutrients for 
a complete lunch; 182 or 38.9 percent contained no proteins; 82 or 7#1 per¬ 
cent no carbohydrates and fats; 3U or 6£ percent contained no vitamins. 
Pointed out as a limitation of this study, was the fact that no effort 
was made to evaluate quantities of the various nutrients needed. The study 
could only deal with quality or types of foods. With this in mind, it was 
1 
Kilander, op. cit. 
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noted that almost every home-prepared lunch was deficient in one or the 
other of the necessary nutrients. The greatest deficiency in School I was 
in vitamins and minerals (70.6 percent); the next highest deficiency was 
in proteins (1*7*1 percent); the smallest deficiency was in carbohydrates and 
fats (5.2 percent). 
At School II, the greatest deficiency was in vitamins and minerals 
(65 percent); the next highest was in proteins (38.? percent); the smallest 
deficiency was in carbohydrates and fats (17.1 percent). 
It was further noted that a difference existed in the nutrient contents 
of lunches from School I and School II as follows: In School I, 1.3 percent 
of the total lunches examined contained all necessary nutrients while at 
School II, only .OOUl percent contained all three nutrients. At School I, 
U7.1 percent of the total lunches were deficient in proteins* At School 
5.? percent lunches were deficient in carbohydrates and fats while 17.1 
percent were deficient at School II. 
The data disclosed further that the lunches from School II located in 
the middle-class neighborhood had a greater deficiency of necessary nutrients 
than School I located in the marginal neighborhood. 
Illustrative Approaches to Better School lunches 
Introduction.—At this point in the research report, it has been 
deemed fruitful to insert illustrative materials and/or procedures which 
could be used in the orientation of children and adults to proper school 
lunch preparation and packaging. Here, these illustrative approaches are: 
(a) An Illustrative Unit on Nutrition, and (b) a Parent Education Workshop 
in Foods. These two approaches are separately presented below. 
Frame-of-Reference.—The need for knowledge of foods and nutrition is 
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ever-present, and because what is known about food values has an important 
effect on the health and well-being of people, the writer felt that the 
development of a program to help pupils and parents meet their dietary needs 
by organizing and setting in motion a continuing program of "Nutrition 
Education" would be of great advantage to both the "marginal" and "middle- 
class" neighborhoods. Accordingly, a unit on nutrition as outlined by the 
State of Georgia is suggested as one means of teaching nutrition education 
to pupils and the conduct of a Parent Education Workshop is offered as a 
means of teaching nutrition education to parents. 
Unit on Nutrition»-— The Unit on Nutrition which is presented below 
is recommended for use with a second grade class. 
PROBLEM: WHAT KINDS OF FOODS HELP PLANTS AND ANIMALS GROW? 
Grade 2 
(Broad Area? Animate Matter - Nutrition) 
I* Recognition and Statement of the Problem. 
A, Activities to Interest and Guide Pupils in Recognition of the 
Problem.—(One or more of the following or other activities may 
be used.) 
1. Arrange a display of pictures of animals and the foods they 
eat. 
2. Take a field trip in or near the school yard, observing in¬ 
sects and animals and collecting green plants and mushrooms* 
3. Set up an interest center with models of foods containing 
carbohydrates, protein, fats, minerals, aid vitamins* 
U. Have a sharing period discussion of what children eat and what 
they feed their pets. 
5* Use stories, poems, films, or filmstrips. 
B, Introductory Questions Relating to the Problem* 
(Questions should lead from known to unknown, pointing up the 
problem.) 
Following is an example based on 2 above, a field trip. 
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1* On your trip, what living 
things did you see? 
2. What are some of the 
tilings that cause them 
to grow? 
1. We saw trees, grass, flowers, 
a dog, squirrels, birds and 
insects* 
2* Sun, water, and food help things 
to grow*. 
3* What are some of the 3* I need milk, meat, vegetables, 
things that help you water, and sun. 
grow? 
U. Compare the foods you 
need with the food your 
pet needs and the food 
plants need in order to 
grow* 
When children perceive that different living organism need different 
foods, they may slate a problem such as, "What kinds of foods help 
plants and animals grow?*' 
II* Gathering Evidence Pertinent to the Problem* 
Anticipated Pupil Observations, 
Suggested Teaching Activities Understandings, and Skills 
A. Demonstration Experiments* 
(Children should do the following for each experiment: observe 
accurately what was done and record exactly what happened* Do 
not tell children what to expect or what should have happened.) 
1* Prepare a feeding station 
for birds and observe what 
they eat* 
2. Bring in a rabbit and a 
guinea pig* Offer them 
different kinds of foods, 
such as leafy vegetables, 
apples, dry cereal, raw 
meat, and milk. 
1. We learned to observe carefully. 
We kept a record of the birds 
which ate certain foods. We 
learned that birds eat many kinds 
of foods, such as berries, worms , 
seeds, pieces of apple and suet. 
(1, 3)* 
2. We watched the rabbit and noticed 
that he ate some of every food 
except the raw meat. We learned 
that rabbits like food that comes 
from plants. Guinea pigs ate all 
types of food that humans eat. 
(1, 3) 
B. Individual and Small Group Experiments. 
■«Numbers in parentheses refer to 
principles listed at the end of 
this unit. 
3U 
1, Lightly moisten different 
kinds of bread - white 
whole wheat, and rye. 
Place in a warm dark place. 
Observe• 
1. We saw mold growing on various 
pieces of breadj long threads 
of mold went down into the bread. 
(3) 
Place an apple in a warm 
dark place* Observe. 
Place a lemon in a warn 
dark place. Observe* 
2. Testing a variety of foods, 2. 
such as a slice of potato, 
lean meat, bread, a piece 
of orange, a cookie, a 
piece of raw onion, and a 
piece of laundry starch,, 
place a few drops of iodine 
water on each kind. 
We observed another mold growing 
on the apple* (3) 
We saw a still different type 
of mold growing on the lemon. 
(3) 
We learned how to prepare food 
to be tested and to use the 
dropper carefully. We saw that 
the iodine water turned purple 
on starch which was our control. 
We learned that we obtained the 
same result on a piece of potato, 
bread, and a cookie. The lean 
meaty the slice of orange, and 
the piece of onion did not turn 
purple T/hen iodine solution was 
added* (1+) 
G* Field Trips, Excursions, and Other Experiences. 
1, What do wild animals eat? 1* 
Visit a zoo at feeding time. 
2* What foods make green 
plants grow? Visit a 
greenhouse, nurseryr or 
garden to see the care 
which plants are given* 
We watched the animals eat and 
saw that lions and tigers ate 
raw meat and elephants ate hay* 
We saT/ that these wild animals 
do not eat the same kind of 
food. (1, D 
2* We saw plants growing in dif¬ 
ferent kinds of soil. All of 
them were watered and some grew 
in bright sunshine. We learned 
that plants can be sprayed wit) 
a substance containing minerals. 
(2, U) 
3* What do farm animals eat? 3* We observed the horses, cows, and 
sheep eating grass in the pasture. 
The horses were fed hay and oats 
in their troughs, and the cows 
ate grain and cotton seed meal. 
The chickens ate grain foods, and 
the pigs ate many kinds of food. 
’We observed that these animals eat 
different kinds of foods, mostcf 
which come from plants* (l, 1|) 
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li* Where do we get some of the U* Some of us took a trip through 
foods we need? the dairy and saw the dairymen 
get milk from a cow* 
In committees visit a 
dairy where the dairyman 
can milk a cow for the 
group. 
Visit a poultry farm where At the poultry farm we saw people 
children can observe egg gathering eggs and feeding the 
collection and pens of chickens wich will be sent to the 
broile rs• market• 
Visit a fruit orchard where 
children may see fruit 
growing* 
D, Audio-Visual Aids 
1* Show Animals and Their 
Foods, $2l|li3i 1 reel. 
In the apple orchard we saw many 
apples on the trees* We kept 
records of what we saw and made 
reports to the class* (h) 
1* We saw many different animals 
eating different foods. The 
deer ate grass. The lion ate 
meat. The beaver ate wood. The 
robin ate insects* (l, U) 
E* Textbook References to Answer Specific Questions* 
1. Why do we consider water 1. 
a food? 
2* What parts of plants do 2* 
we use as food? 
F. Reference Readings 
1, What are materials which 1. 
green plants need for mak¬ 
ing their food? 
Dickenson, Alice. The First 
Book of Plants. New 
York, Franklin Watts, Inc* 
1953. 
In reading in one of our books 
we learned that it is necessary 
for plants and animals to take 
water into their bodies to stay 
alive. We understand why water 
is considered a food. (U) 
We read about the foods we eat 
which are the seeds of some 
plants, also we eat stems, 
leaves, roots, fruit, and flowers 
of some plants. 
We learned that green plants use 
carbofa dioxide from the air, 
minerals from the soil, and water. 
The green part of the plants 
make food in the presence of 
light. We learned to read the 
diagrams which showed how the 
leaves make food. 
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Kirkus, Virginia. The First 
Book of Gardening. New 
York, Franklin Watts, Inc., 
1953. 
Zim, Herbert S. What's 
Inside of Plants. New 
York, William Morrow and 
Company, 1952. 
2. What parts of a tree make 2 
food? 
Podendorf, Ilia. The True 
Book of Trees. Chicago, 
Children's Press, 195U. 
3. Why do different animals 3 
eat different foods? 
Selsam, Millicent E. How 
the Animals Eat. New York, 
W. R. Scott Company, 1955* 
U. What are some kinds of foods i 
eaten by different animals? 
Podendorf, Ilia. The True 
Book of Animals of the Sea 
and Shore. Chicago, 
Children's Press, 1956. 
Earle, Olive L. Crickets. 
New York, William Morrow and 
Company, 1956. 
DeVault, M. Vere and Theodore 
M. Munch* Horned Lizards, 
Austin, Texas. The Stock 
Company, 1957. 
Huntington, Harriett E. 
Let's Go to the Seashore. 
Eau Claire, Wisconsin, E. M. 
Hale & Company, 19lpL* 
Friskey, Margaret. The True 
Book of Birds We know. 
Chicago, Children's Press, 
195U. 
Blough, Glenn 0. After the 
Sun Goes Down. New York, 
. The green leaves and stems of 
the tree make food. 
. We read about and looked at 
pictures of animals eating many 
different kinds of foods. We 
learned that the ways animals 
are built determine the kinds 
of foods they eat* 
; U,We learned that different an¬ 
imals eat many different kinds 
of foods. Some animals eat 
other animals, some eat plants, 
and some eat plants and animals. 
We kept a record of the books 
in which we found information 
that helped us solve our problem, 
"What kinds of foods help plants 
and animals grow?" (l) 
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Whittlesey House, 19£6. 
Earle, Olive L. The Oc¬ 
topus. New York, William 
Morrow and Company, 1955* 
G. Enrichment by the Teacher. 
1* What is the name of the 
green material in some 
plants? 
2. Why isn't the mushroom 
green? 
How does it get food? 
3. What is mold? 
U. How are the foods you need 
classified and what does 
each food do for you? 
1. We added a new word to our 
science vocabulary: chloropyll, 
which means "green leaf" in 
Greek* It is the green material 
found in green plants. 
2* lie learned that mushrooms are 
non-green plants which do not 
contain chlorophyll. They ob¬ 
tain their food, from the decayed 
plant and animal matter from 
which they grow. 
3* Mold is a plant that has no 
chlorophyll. (3) 
It. We learned that carbohydrates 
and fats furnish energy for our 
active bodies. Proteins are 
needed to build and repair tis¬ 
sues. Vitamins and minerals 
are needed to regulate body 
functions and protect us from 
disease, and water is necessary 
for all life functions. (1;) 
Ho, we learned that all parts of 
our bodies need all six types of 
food. (U) 
Does any one kind of food 5* 
keep one part of our bodies 
in good condition? 
III. Formulating Conclusions and Making Application of Information Gained. 
A. Guides to Conclusions. 
1. Which living things can 
make food? 
1. We learned that green plants are 
living things which can make food. 
We realized that the food they 
make provides food for people, 
animals, and plants. (2; 
2. What materials do green 
plants need to make food? 
2. We learned that green plants need 
sun,, water, mineral salts from 
the soil, and carbon dioxide from 
the air in order to make food. 
(2, h) 
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3* What foods do animals eat? 
U* What are the sources of 
the foods you need? 
5, What are the common foods 
needs of all living things? 
B, Application Questions. 
1. Why is it important for us 
to eat a variety of foods? 
2* Why are milk, eggs and 
seeds thought to be com¬ 
plete foods? 
3* Why do you add fruit, veg¬ 
etables, meat, and other 
things to your diet now? 
U* Why are green plants 
important to everyone? 
5* What did the food you ate 
at lunch do for you? 
6. Why do we sometimes fer¬ 
tilize lawn and gardens? 
3* We learned that animals eat 
many different kinds of food* 
Some eat plants, some eat other 
animals, and some eat plants 
and animals. (U) 
U. We get carbohydrates from sugar 
and starch such as bread, cereal, 
potatoes, and sweet foods; fats 
from butter, margarine, and 
cream; protein from milk, meat, 
and eggs; some vitamins from 
vegetables and fruits; and water 
from natural sources and some 
foods, 
3* All living things need carbohy¬ 
drates, fats, proteins, minerals, 
vitamins, and water in order to 
live* (U) 
1, Different parts of the body need 
different kinds of food. We can 
■understand that if we did not 
eat enough food containing pro¬ 
tein, our bodies could not build 
muscle and other tissues* 
2* Since baby animals and plants 
c^n live for a while on these 
foods, they might be considered 
complete foods for young plants 
and animals, (l, ii) 
3* These foods were added to our 
diet early in our lives in order 
that we would grow and develop 
properly. 
lu Green plants help provide food 
for all other living things* 
We decided that we could not 
live if there were no green 
plants. (3) 
5* The food I ate for lunch gave 
me energy and • 
6. We add fertilizer to the soil 
because it contains minerals 
which will replace some of the 
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minerals which have been remov¬ 
ed from the soil* 
7* What other way can we 
supply plants with min¬ 
erals? 
8* Does weather affect our 
diets? 
During which season do we 
need foods which will give 
us energy? 
7* Leaves of plants may be sprayed 
with solutions to supply certain 
minerals* 
8* We need good food in aLl weather 
and seasons. In winter we need 
many energy-giving foods to help 
keep our bodies warm, such as 
butter, macaroni, bread, and 
potatoes. In summer we need 
foods such as fresh fruits, 
fresh raw vegetables, and cold 
milk and fewer energy building 
foods* 
C* Projects* 
1* Collect and display pic¬ 
tures of different kinds of 
animals, grouped according 
to the types of food they 
eat* 
2. Collect pictures of plants 
and group them according 
to the types of food they 
provide for us. 
1. We grouped animals according to 
the kinds of foods they eat. 
'We explained our display to the 
class• 
2. We realized that plants give us 
many kinds of food, such as green 
leaves, stemsr stalks, seeds, 
roots, and fruits. 
3* Examine several mushrooms* 
Place spore-caps on a 
sheet of art paper and leave 
overnight. Remove them and 
examine the design you 
find. 
lw Write and illustrate a 
story about how you would 
care for a pet or a garden. 
3. Under the top of the mushrooms 
we saw many little sections 
where the spores or seeds stay 
until they are scattered. 
These sections were visible in 
the designs on the art paper. 
We used crayons to make some 
lines on the paper and used it 
for the cover of our book of 
poems. We learned how to make 
spore prints. 
U. We wrote stories and drew pic¬ 
tures to go with them. We 
enjoyed reading each other's 
stories. Many new words have 
been added to our vocabularies* 
5* Through role-playing, 
pretend to purchase food 
for your family from the 
grocery store. 
5. We pretended to buy food for a 
family. Some of us remembered 
to buy all the kinds of food we 
needed. 
6. Learn the "hand guide to 
good eating".* 
6» We learned an easy way to check 
to see if we have had the foods 
we need. The thumb stands for 
dairy products, the finger next 
to it stands for cereals and 
breads, the next finger stands 
for vegetables, the next for 
fruit, and the little finger 
for meat and eggs. It is fun to 
eat the right foods since we 
have learned what they do for us. 
Basic Principles and Understandings Taught in This Unit 
1. Some animals have the ability to utilize plants as a primary source of 
their food; son» utilize other animals, and some utilize both plants 
and animals. 
2. Plants which contain chlorophyll can make their own food. 
3. Animals and plants which lack chlorophyll depend on chlorophyll-bearing 
plants for food. 
Ii. All living things need carbohydrates, fats, proteins, minerals, water, 
and vitamins in order to live. 
^Callahan, Dorothy and Alma Smith Payne. The Great Nutrition Puzzle 
York. Charles Scribner's Sons, 193>6. 
New 
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The Parent Education Workshop»—The suggestive outline for a Parent 
Education Workshop is presented below* 
Introductory Statement*—Parents can be helped to contribute to their 
own health and efficiency, to that of their families, and to that of the 
community by being given the opportunity to participate in a broad nutri¬ 
tion program* Thus, through a school organization that provides for the 
teaching of nutrition of all parents, they may gain the understandings 
which should lead to practices resulting in better nutrition. The follow¬ 
ing are merely suggestive topics or areas which could be organized and 
presented as discussion in the Parent Teacher Association or in any similar 
organization. 
Questionnaire *—To obtain pertinent information leading up to the 
discussion of the problem and to stimulate interest in any future discus¬ 
sion, a short questionnaire, along -with an explanatory note, could be sent 
each parent. Suggested questions are: 
1. Do you know what four basic foods should be eaten daily? 
2. Do you know how to choose these foods? 
3. Do you know how to use these foods in various ways? 
h» Do ycu know what foods provide vitamins and minerals? 
5. Do you know what foods provide proteins? 
6* Do you know how much food should be consumed daily? 
7 • Would you be interested in learning how to keep your child 
healthy? 
After interest in the nutrition program has been aroused other topics 
could follow such as: 
Food Likes and Dislikes.—It is admitted that familiar, well-liked 
foods should be featured in lunches until children are thoroughly orientated 
to other foods* Gradually, less-familiar foods must be introduced if the 
child's interest in and liking for all foods is to be sharpened*'*' A check 
list to discover foods which children like most, like least, and those they 
do not know, can be used to launch a program for knowing and enjoying many 
foods* 
The steps taken in advance to create interest in a new food usually 
shorten the period preliminary to its acceptance. Enjoyment of a variety 
of foods is helpful in building good food habits and attaining good nutri¬ 
tion, although variety in itself does not guarantee nutritional adequacy in 
meals• 
Choosing Lunches*—Whether the noon meal is selected in the school 
lunchroom, bought in a nearby store, eaten at home or packed at home to 
eat at school, it should supply one-third of the daily food requirement*. 
The packed lunch will be eagerly anticipated if it is selected and 
packed with the same attention that is given to a meal eaten at home . 
Sandwiches, attractively made with a variety of fillings, including eggs, 
meat and cheese should be made. Vegetables such as carrots and celery are 
easy to pack, attractive, palatable, and high in food values. Most fruits 
are easy to pack also. 
Necessary Food Elements,—It is important for every pupil to secure 
sufficient amounts of the foods which contain the food elements essential 
for good nutrition. It is therefore left up to parents to see that this 
essential is met with the lunch as well as with other meals* Experience 
has shown, however, that this is often not the case unless a special pro¬ 
gram has been instituted to acquaint mothers with children's need for a 
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nutritionally adequate noon meal everyday. 
Nutritional deficiencies can usually be prevented by eating a diet 
adequate in the protective foods. Children need food that will make them 
grow—food that builds muscle, bones, blood, and sound teeth. They need 
food that will keep their bodies in good running order. They need food 
that gives them energy to play and work. 
No single food will do all of this. If your children are to get 
everything they need from food they must eat many kinds. Foods that do 
most for good health are found in the basic four consisting of vegetables 
and fruit, meat and cheese, milk, bread and cereal. These must be eaten 
daily. 
Guides such as the Food Guide developed by the Department of Health, 
Education, and Welfare showing the basic groups can give valuable assistance 
in the selection of foods to be included in each day’s meals. 
Intelligent use of the basic food groups should result in the prepara¬ 
tion of meals that are appetizing and more nutritious because they contain 
more variety. No one of the basic food groups mill provide adequately for 
all our nutritional needs, bit each will supply some nutrients that are 
highly important in practical food selection. 
Proper Cooking For Preservation Of Food Values.-—Over cooking destroys 
vitamins, flavors, and color of fresh vegetables and fruits. They should 
be cooked until tender in small amounts of water which can be used in soups 
and gravies. Canned vegetables are already cooked, so they need only be 
heated before eating. 
CHAPTER III 
SUMMARY AND CONCLUSIONS 
Rationale . —«Since the enactment of the National School Lunch Act in 
19U6, there has been growing concern about nutrition education among school 
administrators, parents and teachers* 
No factor is of more fundamental importance for a child's well being 
than nutrition. It has been discovered through experiments that the growth 
of children, the proper development of bones and teeth,, the ability to with¬ 
stand infection and the length of life all depend in a large measure on 
proper nutrition at all stages in ones life. 
As indicated above, food affects rate of growth, size, vigor, and 
appearance of an individual. Indirectly, food affects attitudes, ability 
for achievement and happiness* A deficit in food may make one irritable, 
weak and readily subject to disease. Complete happiness and success, then, 
depends considerably upon an individual's food habits. 
In a number of cases, persons overlook and disobey the health rules 
that they know. Many school children do not have adequate nutrients and 
especially is this true with those children who carry the home-prepared 
lunches. 
Since the responsibility of the child's nutrition is shared by the 
home and the school, it is imperative that the two cooperate in every re¬ 
spect. It nust be noted that this responsibility can not be met unless 
each knows what constitutes an adequate diet for a growing child. The Food 
and Nutrition Board of the National Research Council gives top priority to 
uu 
four basic foods - calcium,- protein, citrus fruits, and vegetables 
Health Education in principle and in action should be an integral 
part of the total educational program for the child. Modem trends in 
education such as unit teaching and curricula centered around life's prob- 
lems should be recognized and followed in health teaching.£- 
Evolution of the Problem.--Through a cursory observation of the 
lunches of her pupils, it was apparent to the writer that the majority of 
these lunches were inadequate with reference to the proper nutrients for 
young children. This observation created a desire to make a careful study 
of the home-prepared lunches over a period of time to discover (l) to what 
extent home-prepared lunches were actually lacking in the necessary 
nutrients, (2) what classes of nutrients, if any, were most generally lack¬ 
ing, and (3) to what extent, if any, the socio-oconoraic status of the 
parents was a factor in causing the inadequacy of the home-prepared lunches* 
Contribution to Educational Knowledge.—The findings of this study 
should be of value in that: 
1* The information may point out the need for adult education 
with reference to nutritional values in preparation of home- 
prepared lunches. 
2. The study may point up the need for a program to develop 
better eating habits. 
3* The study may point out the need for further investigation 
with a view to discovering the causes and to correcting the 
unfavorable dietary practices if any are found. 
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Statement of the Problem» —The problem involved in this study was to 
determine the difference, if any, between the nutritional contents of home- 
prepared lunches of pupils living in a marginal neighborhood as compared 
with those from pupils living in a middle-class neighborhood. 
Limitations of the Study.—This study was primarily concerned with 
determining the difference, if any, between the nutritional contents of 
home-prepared lunches of pupils living in a marginal neighborhood as com¬ 
pared with those from pupils living in a middle-class neighborhood. No 
attempt, therefore, was made to discover causative factors or to remedy 
causes,, to discover what nutrients were received at other meals, or to 
determine the quantity of nutrients received. 
Purposes of the Study.—The purposes of this study were : 
1* To determine the nutritive values of home-prepared lunches 
according to an accepted standard* 
2. To determine whether the contents of home-prepared lunches in 
a marginal neighborhood are any different so far as nutrients 
are concerned, from those in a middle-class neighborhood. 
Definition of Terms or the purpose of clarity, certain terms used 
in this study have been defined as follows: 
1* ’’Middle-Class Neighborhood" refers to that group characterized 
by relative economic security, recognition in the wider community, 
and definite goals**- 
2. "Marginal Neighborhood" refers to that group with mi ni min envi¬ 
ronment, characterized by economic insecurity and lack of 
recognition in the wider community.^ 
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3. "Home-Prepared Lunches" refer to those lunches brought from 
home whether prepared at home or whether purchased at stores. 
I;. "School I" refers to that school located in the "marginal 
neighborhood"• 
5. "School II" refers to that school located in the "middle-class 
neighborhood’.'. 
Locale and Research Design.— 
1. Locale.—The study was conducted in School I and School 
II, Atlanta, Georgia* School I is located in the northeast 
section of Atlanta and School II is located in the northwest 
section of the city. 
School I sits in the heart of the biggest slum area 
Atlanta affords. The enrollment is approximately 1,100 
students with thirty-eight rooms, a cafeteria, and a large 
play area. The school playground is the only recreational 
facility in the area. 
School II is located in a middle-class neighborhood. The 
enrollment is 389 students with 11 teachers* The modernly 
designed brick structure has 10 classrooms, a cafeteria, large 
play area, auditorium and library. 
This study was conducted during the 1959-60 school year 
for a period of nine weeks. 
2. Method of Research.—The Descriptive-Survey Method of 
Research was used to collect the required data. 
3. Subjects .—The subjects of this research were the pupils 
in one second grade class at School I, Atlanta, Georgia and 
one second grade class at School II, Atlanta, Georgia. The 
subjects ranged in age from six to nine years. 
U. Instruments .—The instruments used to gather the data were 
the home-prepared lunches of pupils of the two selected groups 
and the Food Guide developed by the United States Department 
of Health, Education, and Welfare. 
5* Procedure.—The procedural steps used in the conduct of 
this research are as follows: 
A. Permission was obtained from the proper authorities to 
conduct the study in the Atlanta Public Schools. 
B. A teacher from School II was selected to gather data at 
School II, whereas, the writer collected the data in 
School I* 
he 
C. The teacher at School II was provided proper materials 
and instructions for recording data obtained. 
D. Lunches were examined and contents recorded at School I 
and School II for five consecutive days. 
E. Lunches were examined and contents recorded three weeks 
later at School I and School II for five consecutive days* 
F. Lunches were examined and contents recorded again after 
three weeks at School I and School II for five consecutive 
days* 
G. The data were compiled using the statistical method of 
frequency and per cent. 
Summary of Related Literature.—-Literature pertinent to this research 
is summarized as follows: 
1* Since the enactment of the National School Lunch Act in 19U6, 
there has been growing concern about nutrition education among 
school administrators, teachers and parents* 
2* Authorities agree that no factor is of more importance for a 
child's well being than nutrition and that the school lunch plays 
a vital role in this well being. 
3* Surveys reveal that the eating habits of youngsters are generally 
poor* 
U* It is agreed that the child must consume each day, foods from 
four groups - milk and cheese group, vegetable and fruit group, 
bread and cereal group and meat group. 
5* Nutritionists agreed that to be assured of a healthy population, 
nutrition education must begin early in the life of the child. 
6. Habit more than anything else determines what and how much 
children eat and thus whether our state of nutrition is good, 
fair or poor* 
7. Inadequate lunches can deprive children of the nutrition necessary 
for good health and intelligent work at school* 
8* The school lunch should provide at least one-third of the 
daily food requirement* 
9* It should be the goal of all concerned to rear children who 
are intelligent as to the role which foods play in their lives, 
to make them aware also of their own responsibility in regard 
to food selection and to imbue them with determination to make 
their daily food a factor contributing to health and not work¬ 
ing against it* 
Summary of the Findings*—-A study of the types of food intake for a 
fifteen-day period of the two groups of children revealed the following: 
At both Schools I and II, the highest percentage of nutritive value was 
found in carbohydrates and fatsj the next highest percentage was provided 
by protein foodsj the smallest percentage of nutrients was discovered in the 
vitamin and mineral intake* This means that the pupils' lunches indicated 
inadequacies as the lunch should supply one-third of the day's food needs 
in the various nutrients*. 
Special emphasis should be placed upon vitamins and minerals in the 
school lunch. In comparing the intake of vitamins and minerals, there were 
only 3b items in this category for the fifteen-day period at School I and 
£l items during the same period at School II* 
The data revealed that 100 bottles of milk were consulted at School I 
and 137 bottles at School II, disclosing that each child was not provided 
milk for lunch as is advised for growing children. 
The data show that of the carbohydrates and fats foods, sweets 
numbered higher in consumption at School I, Bread numbered second* At 
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School II, bread consumption was higher and sweets second. 
The findings disclosed that at School II, more meats (112) were 
consumed than at School I (9l). School II showed more variety of meat 
consumption than School I. Luncheon meats were predominantly the kind 
brought by both groups. 
Conclusions .—The findings of this study warrant the following conclu¬ 
sions * 
1. The lunches contained a preponderance of carbohydrates and 
fats in both Schools I and II. 
2. The second highest food intake was in proteins at both Schools 
I and II. 
3. The pupils’ lunches were characterized by grave deficiencies 
in vitamins and minerals at both Schools I an II. 
U. There was a veiy small difference in the total nutritional 
value of the lunches from School I and School II. 
5. Pupils of the marginal neighborhood brought more complete 
lunches than pupils of the middle-class neighborhood. 
6. Generally, the home prepared school lunches did not have the 
proper nutrients recommended by the experts. 
7. It would appear that parents from both marginal and middle- 
class homes are ignorant of, or indifferent to, what is 
required for a balanced school lunch. 
Implications of the Study.—From the data gathered, one could infer 
that there was need for guidance in the home to help parents learn the 
essentials of nutrition and proper preparation of balanced meals. 
Socio-economic status is not as basic a factor in determining nutri¬ 
tional values of food as may be generally thought. 
There was so little difference in the food values received by the 
groups that the same health instruction would suffice for pupils of both 
marginal neighborhood and middle-class neighborhood. 
Recommendations «—The interpretation of the findings, conclusions, 
and implications of this research warrant the following recommendations; 
1* That the results of the findings of this study be discussed 
with parents, teachers, and the school administrators at 
School I and School II. 
2. If and where snack bars are found, more vitamin and mineral 
content foods be placed for sale instead of sweets. 
3. That a program be inaugurated at School I and School II to 
enlighten parents of the value of proper foods. 
U. That further study be made to determine wliat these pupils are 
eating at their remaining meals. 
5. That pupils be alerted more to the proper contents of a lunch 
for they are quite responsive to teaching. 
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